STARTERS & SHARERS

Bourbon Spiced Onion Soup
Cruyere & Emmenthaler cheeses

$20

Black & Blue Greens

Blueberry, black quinoa, poppyseed
Blackberry vinaigrette

$19

Utah Cheese & Elevation Charcuterie
Rockhill Creamery & Gold Creek Cheeses
Coppa ham, Wagyu bresaola
Strawberry-Fresno jam, pickled vegetables
Artisan bread
$37

Caijun Cheddar Polenta Fritters
Roasted pepper-remoulade

$21

Swedish Meatballs & Mashers
Chet Zane's Grandmother's recipe
Lingonberry jam

$26

Maine Lobster Rolls
Osetra caviar, black garlic, lettuce, brioche

$36

DINNER PLATES

Stein’s Burger®
8 oz. Angus burger, aged white cheddar cheese
Crispy onions, sheepherder roll

$28

Ora King Salmon*
English pea velouté, lemon herb couscous
Cucumber, mint

$44

Wagyu Bavette*
Herbed potato wedges, broccolini, zip sauce

$48

Girilled Corn Panzanella
Maitake mushrooms, baby tomato, zucchini
Cornbread, Carolina barbecue

$40
Icelandic Cod*

Herb crust, caulilini, pearl onion, horseradish
Roasted garlic soubise

$47

Stein’s Pot Roast
Horseradish, roasted vegetables

Yukon Gold mashed potatoes
$42

Grilled Chicken Caesar Salad
Asiago croutons, puttanesca relish

$29

*The state of Utah would like you to know that eating raw or
partially cooked food can increase the chance of
getting foodborne illness

TROLL HALLEN LOUNGE
Dinner 6:00pm - midnight

FINALE

Sticky Toffee Pudding
Brown sugar date cake, warm toffee sauce
Vanilla bean ice cream

17

Kvaefjordkake
“World's Best Cake”
Norwegian almond meringue sponge cake
Vanilla diplomat, strawberry elderflower coulis

$12

Stein’s Skillet Cookie
Baked to order white & dark chocolate chip cookie
With ice cream trio, High West Whiskey caramel
Chocolate sauce, cherry conserve

$271 serves 2-4

Créme Brolée
Madagascar vanilla bean custard
Oolong tea madeleine, blackberry gel
Preserved lemon

$13

Bars & Bites
Chocolate chip, Stein's sugar, blueberry cornmeal,
Pretzel toffee crunch cookie
Cheesecake fudge brownie, sticky toffee blondie or
Caramel krispie

cookie $6 | bar $6

lce Cream & Sorbet
Vanilla bean, coconut caramel fudge, banana
Black sesame mango ice creams
Lemon poppy, jasmine peach sorbets
single $4 | triple $9 | tasting flight $12

Stein Eriksen Lodge Chocolate Box
Six assorted house-made bonbons
$25

additional box sizes available upon request

Some of our desserts are made with nuts or nut products,
please ask your server



